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ABSTRAK 
Pemanfaatan stevia sebagai alternatif bahan pemanis alami rendah 
kalori yang dapat ditambahkan dalam minuman teh. Produk minuman teh 
komersial yang ada di Indonesia lebih banyak disajikan dalam bentuk 
minuman dalam kemasan botol plastik PET (Polyethylene Therepthalate). 
Tujuan penelitian ini adalah mengetahui pengaruh suhu penyimpanan dan 
perbedaan proporsi teh hijau–stevia terhadap sifat fisikokimia minuman teh 
hijau–stevia dalam kemasan botol plastik. Rancangan penelitian yang 
digunakan adalah Rancangan Acak Kelompok (RAK) desain faktorial 
dengan dua faktor, yaitu perbedaan proporsi teh hijau: bubuk daun kering 
stevia yang terdiri dari lima taraf (1:0; 0,92:0,08; 0,84:0,16; 0,76:0,24 dan 
0,68:0,32 (b/b) dalam satu gram sampel) dan suhu penyimpanan yang terdiri 
dari dua taraf (suhu refrigerator (4-5°C) dan suhu ruang (25-27°C)). Hasil 
penelitian menunjukkan interaksi antara proporsi teh hijau : bubuk daun 
kering stevia dan suhu penyimpanan memberikan pengaruh nyata terhadap 
sifat fisikokimia pada minuman teh hijau. Nilai pH, total asam, ohue, chroma 
sebelum penyimpanan adalah 6,59-6,90; 0,0068-0,0340 mg GAE/100mL; 
68,4-69,4; dan 11,5-13,7. Minuman teh hijau-stevia memiliki warna yellow-
red. Nilai pH, total asam, chroma dan ohue selama tiga minggu penyimpanan 
pada suhu ruang adalah 5,11-5,99; 0,0680-0,0952 mg GAE/100mL; 7,5-9,2 
dan 18,8-24,7. Nilai kekeruhan pada penyimpanan suhu ruang sebesar 65,50-
77,80 NTU. Nilai pH, total asam, chroma dan ohue selama empat minggu 
penyimpanan pada suhu refrigerator adalah 6,46-6,15; 0,0340-0,0625 mg 
GAE/100mL; 7,4-9,4 dan 35,4-38,7. Nilai kekeruhan pada penyimpanan 
suhu refrigerator sebesar 12,50-17,36 NTU. Setelah penyimpanan, minuman 
teh hijau-stevia memiliki warna red. 
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Utilization of stevia as a sweetener low-calorie can be added in tea 
beverages. Commercial tea beverage products that exists in Indonesia, more 
is presented in the form of beverage products in plastic bottle packaging 
(Polyethylene Therepthalate). This research was determine the effect of 
storage temperature and green tea : stevia dried leaf powder (Stevia 
rebaudiana) proportion on physicochemical properties of green tea stevia 
beverage in plastic bottle packaging. The design of the study is a 
Randomized Block Design (RBD) factorial design with two factors. Factors 
that were examined were differences in proportion of green tea stevia dried 
leaves powder which consist of five levels (1:0; 0.92:0.08; 0.84:0.16; 
0.76:0.24 dan 0.68:0.32 (w/w) in one gram sample) and storage temperature 
(refrigerator temperature (4-5°C) and room temperature (25-27°C)). The 
result showed that there were difference effect of color, pH, titratable acid 
and turbidity. The results showed that storage temperature and green tea : 
stevia dried leaf powder (Stevia rebaudiana) proportion significantly affected 
on physicocemical properties (pH, titratable acid, color, and turbidity) of 
green tea-stevia beverage. The result were pH value 6.59-6.90; titrarable acid 
value 0.0068-0.0340 mg GAE/100mL; ohue value 68.4-69.4 and chroma 
value 11.5-13.7. The color of green tea-stevia beverages were yellow-red. 
The pH value, titrarable acid value, chroma value and ohue value for three 
weeks of  storage at room temperature were 5.11-5.99; 0.0680-0.0952 mg 
GAE/100mL; 7.5-9.2; 18.8-24.7. The turbidity value at room temperature 
storage were 65.50-77.80 NTU. The pH value, titrarable acid value, turbidity 
value, chroma value and ohue value for four weeks of storage at refrigerator 
temperature were 6.15-6.46; 0.0340-0.0625 mg GAE/100mL; 7.4-9.4 and 
35.4-38.7. The turbidity value at refrigerator temperature storage were 12.50-
17.36 NTU. After storage, the color of green tea-stevia beverages were red.  
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